
 

 

Next Meeting 
Meetings of our Association are conducted on the 3rd Wednesday of each month 

(except January) at the Ag House, on the farm shared by Gosford and Henry 

Kendall High Schools, Racecourse Rd , Gosford.    

Wednesday 16th March 2016  

@ 7.30pm—9.00pm 
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Carpenter-bee 

Hello, Honey! 10 Sweet Photos of Bees 

http://news.nationalgeographic.com/2015/08/150815- 



P A G E  2  

The CCABA is a branch member of the NSWABA.     The CCABA 

Club would like to acknowledge this relationship with the NSWABA.  

http://www.beekeepers.asn.au/ 

 

 

 

We are asking all members to wear their name badges to each  

meeting, if you don’t have one see Barbara Elkins at the meeting and 

she will organise one for you. Visitors will also be given a hand written 

badge for the meeting. 

Position held Name and Contact details 

President Len Verrenkamp  Len@totalfitting.com.au 

Vice President Stewart Suesse  suesse@aapt.net.au 

Secretary Max Rae  mx_rae@yahoo.com.au 

Treasurer Ray Isaacs   rwjidsl@integritynet.com.au 

Assist secretary Chris Tockuss 

Public officer Jim Hubbard 

Club Apriast Peter Annabel   

Assist Club Apriast Warren Beard 

Equipment Officer Max Rae  

Publicity Officer Barbara Elkins 

Librarian Tony Vanden-Hoogen 

Catering officer Susan Zgraja 

Newsletter Editor Maria Glabus – marija.glabus68@icloud.com 

2015 Committee Members:   

mailto:Len@totalfitting.com.au
mailto:sues@aapt.net.au
mailto:mx_rae@yahoo.com.au
mailto:rwjidsl@integritynet.com.au
mailto:marija.glabus68@icloud.com
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This month in March 

 

Gosford Farmers Market 2nd and 4th weekend of each month 

 

March—Annual General Meeting (AGM) 

Hive to Bottle Field Day —19th Saturday, March  

 

Club Survey Information 

The club committee would like to request club members  to complete a  brief survey during 

either the February or March club meetings. The Membership Survey form consists of only 7 

general questions and is anonymous. These questions have been included in this newsletter so 

that club members have the chance to think about their responses prior to the meeting. The 

results of the survey will be presented at a club meeting and will be used by the club commit-

tee for forward planning.  

 

 



Dear Members, 

 

Ahhh, some real summer weather at last, after the wet week/dry week cycle we have had over 

the December/January period.  February and March have really delivered and the bees are 

loving it, dry weather means rain does not wash nectar out of flowers or dilute the nectar, mak-

ing even more work for the bees to ripen it down to around a 17%  moisture content before 

capping. All this means less effort to gather and store honey so strong hives should be really pro-

ducing at the moment and that is certainly what I am experiencing in most areas of the Central 

Coast.  

 

On the club front the member’s survey was distributed last meeting and is also attached to this 

newsletter as a separate document, please fill it in (both sides of the page) and hand it in at the 

meeting. The feedback we receive will help with the direction the club takes over the coming 

years. 

 

We also have an extraction and bottling day happening on the 19th of March which will be a 

great opportunity to gain a few skills in uncapping and extracting honey from frames, straining 

and bottling. There are some critical components in getting this right and this workshop is the 

place to come and learn the ropes so to speak. 

 

This month’s Beekeeper profile is by your secretary Max Rae who is a born and bred Coastie. As 

always, the profile provides an insight into how we ended up with a hive or two or more and 

why we seem to become obsessed with all things bees. 

 

As this month’s meeting is our AGM there is no educational activity as such, however, if you 

would like to bring along something of interest, be it a gadget you find invaluable or some unu-

sual honey please do. Members are always interested to see how other people do things. 

Max and I will be running the “beginning in bee’s” session starting at 6.30pm as usual. 

 

The AGM is also the place to put your hand up and become involved in our fast growing club, 

hard to believe, but our membership is now at around one hundred and five (105), double what 

it was this time two short years ago and all of the 15 member branches of the NSWABA are ex-

periencing similar growth. I believe two more branches (Hawkesbury and another that eludes 

me) are about to be added also. This growth needs to be managed and without an effective 

committee to look after all of the day to day business and planning of activities etc, etc, there 

would not be this wonderful source of information and comradeship we have. So speak up and 

help share the load around. 

 

Regards 

Len Verrenkamp 

President CCABA 

  

 

 

 

 



Calendar of Coming Events:   

 

HIVE TO BOTTLE 

FREE WORKSHOP 19th March  

 

 

Where: Clubhouse in Racecourse Rd Gosford. 

When: 9.30am for 10am start- 19th March (weather permitting) 

Here’s a FREE opportunity for you to LEARN the whole process of hive to bottle and HELP your 

club. 

 Peter Annabel (our esteemed apiary officer) is opening the club hives so you will get some 

“hands on” experience.  So, if you haven’t handled bees much & are a bit reticent, come & 

have a go. 

 Toni & Susan, both experienced teachers and beekeepers, will be running the uncapping & 

extraction using the club equipment. This equipment is loaned out to members who want to 

do their own extraction at home. 

 Barbara will be supervising the bottling & labelling. She is very experienced at professional 

presentation. Learn how to present your premium product so as you can price your honey ac-

cordingly. The club supplies compliant labels which members can purchase for their own 

products. 

 The club has a limited number of bee suits etc. so please bring your own protective gear if you 

have it. 

 

This of course will benefit our club (the Gosford Show is coming up shortly) as well as train more of 

our members to do a professional job with their own honey. 

Come and learn from the professionals. It’s FREE and we really need your HELP. 

Any questions phone Barb on 0419 742 388, Len on 0418 438 667 or Max on 0424 168 590 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Club Apiarist’s report 

 

The bees are still very busy with the broad leaf tee-tree,  Sydney blue gum and the spotted gum 

flowering. On the Somersby plateau, the bloodwood is also flowering and producing nectar.  

Bees are still swarming and the hives need to be checked. I have been a bit slack in this depart-

ment and quite a few hives at Jilliby are half as strong as the should be. 

We moved a hive to Dangar Island last week  and placed a photo on Facebook. This was a new 

experience in relocating hives. 

The field day at Gosford High is next Saturday with the hives being inspected and honey re-

moved. Some of the honey will be extracted at the club house with the rest extracted at Blue 

Bay. This honey will be sold at the Farmers market, Ecoburbia market and Gosford Show, all of 

which need club members to help the stalls. 

The club has bought more suits and gloves which will be available next Saturday during the field 

and open day, however, if you have your own attire, please bring it along on the day.   

 

Peter Annabel 0413331544 

 

 

 

 

 

 

 

 

 

 

 

 

Beekeepers Profile—Max Rae  

 

 

How did you get into beekeeping? 

Basically, it came from a conversation with my wife, Sandra, who suggested to me that one day 

in the not so distant future, I may need to think of a another hobby other than my old car. 

Previously, we had lived in Germany for a few years and I had seen many German apiaries on 

various walks through forests, and this had stuck in the back of my mind. 

So, with a lot of interest in the media about the decline of bees at the time, it seemed like a 

good hobby to start and my interest in beekeeping began. I proceeded to do a lot of research 

on the net and reading books. Then I built my boxes, got some equipment and ordered a couple 

of nukes from Greg Mulder. 

During that time, I mentioned to Len I was getting into beekeeping and together we decided it 

was going to be a great hobby we both could have a go at! Within 1 year I was caring for over 

20 hives and enjoying it immensely. 

 



 

Did I have a mentor?  

I didn’t have a mentor as such but as Len and I started our nukes off at the same time, we would 

look at the hives together and decide what the next plan of attack would be.  For me the best 

mentor was experience- good and bad - getting into the hives, understanding how bees run 

their colonies and problem solving on the many varied issues as I’m a hands-on person. 

 

Do you have an empty super story? (Something that went wrong) 

Unfortunately yes.  I had collected a very large swarm off a fence late one afternoon in a poly-

styrene broccoli box with 50mm vents in the lid. I was not able to deliver it to our quarantine api-

ary until the next morning. 

The plan was to leave the swarm in the back of my ute until morning and deliver it to the apiary 

first light. Just before bed I checked on the swarm to find honey running out of the ute tray and 

to my dismay the bees had over heated and perished!  They had only been in the box for a few 

hourrs!  

 

The experience left me with a greater understanding on how much heat bees can generate. I 

now plan better and will never fully close up a colony for more than 2 hrs and definitely never 

over night. It took 12 months for the honey stain to disappear off the concrete.  And was a con-

stant reminder of my devastating mistake. 

 

Your most memorable beekeeping moment? 

I have quite a few already! Beekeeping has been such a rewarding hobby, however, the proud-

est moment would have to be taking out 7 major prizes in the Sydney Royal Agricultural National 

Honey Show in 2015 with the honey harvested from Matcham. In the standard light liquid honey, 

we won the class, came 3rd in the dark category and then pipped all the liquid honey scores by 

winning the CHAMPION LIQUID HONEY & SUPREME CHAMPION EXHIBIT with the score from the 

light honey.  We also entered this honey in the small producers section and won another 1st for 

the light category which also won the overall CHAMPION SMALL PRODUCERS EXHIBIT, SUPREME 

CHAMPION SMALL PRODUCERS, and BEST EXHIBIT IN SHOW.-- What a reward after all the hard 

work you put into “a hobby” ! 

 

Most useful gadget you have? (Not inc your hive tool) 

A butane torch for lighting that pesky smoker. 

 

What appeals to you about beekeeping? 

I am now passionately obsessed with all things bees. 

What was a definite “feel good” hobby has developed into almost a full time profession! Bee-

keeping and all the remarkable things that go with it show me it has so many different roads 

which can be travelled. You can keep 1 or hundreds of hives, split and make new hives, collect 

swarms, rear your own queens and  collect wonderful honey but  for me  I think I get the most 

satisfaction when I open a hive and show a new beekeeper the wonders inside. 

And of course, the people you meet along the way! 

 

 

 



 

Club equipment 

Please note there will be a small deposit required when borrowing equipment which will be fully 

refunded when the item is returned in the same condition as when it was borrowed.   

 

Extractors- 4 frame and 2 frame. 

Uncapping knife (heated) 

Strainers/buckets 

Frame wiring jig. The wiring jig comes with wire, eyelets and nails and there will be a small charge 

of $0.50 per frame to cover the cost of these items, which saves you buying more than you need.  

 

A callout to all members: 

If you have any club equipment that has not been organised through Max could you please re-

turn it at the next meeting or directly to Max, please. 

 

Contact Max on 0424 168 590 or email:  mx_rae@yahoo.com.au 

 

Classifieds 

The club has the following items for sale:   

External or front feeders $5.50each      $5.50 ea    

Full depth frames (unassembled)      $1.40 ea   

Full depth foundation        $1.60 ea    

8F Full depth boxes/honey supers (unassembled)    $26.00ea   

8F bottom board kits (unassembled)      $21.00ea    

8F migratory lid kits (unassembled)       $19.00 ea    

8F metal queen excluders       $18.00 ea   

Apithor Hive Beetle harbourage     $7.00 ea  

 

Contact Robyn Crosland 0439406096 

 Members who need 20 L white food grade buckets available with lids that are cleaned but 

will need a second clean.  Priced at just $5.00 each or 5 for $20.   

 Hessian Bags $2 each 

 Unpainted full depth boxes  Thermowood boxes $30 each (only 2 left) 

 

Contact Max (Matcham) on 0424 168 590 or Len (Wyong) on 0418 438 667 

Corflute NUC/Swarm boxes for sale. 

Light and strong, great for catching swarms and holding until ready for a full hive or making NUC 

splits with new queens   

Just the box $20.00 

Box and five deep frames with foundation $50.00 
 

 

mailto:mx_rae@yahoo.com.au


 

Club Jars and Labels.   

Contact Max or Len  

 

 Plastic jars 500 g  - 50 cents 

 Honey Club labels 30 cents each 

 

Free to good home: 

Contact Toni Mitchell 

Email :  halenvy@icloud.com 

 

 1 x 40 litre brewing barrel 

 1x60 litre brewing barrel 

 

Wanted bee suit 

Contact Jim Mitchell 

Email :  familymitch@optusnet.com.au 

Mobile:  0418 864 265 

 

 Looking for a second hand, small size bee suit, suitable for young child.  Will be OK if  suit re-

quires repair or alteration.   

 

 

If you have any excess equipment for sale or are looking for gear, place a for sale or wanted ad 

in the newsletter’s classified section.   Just send the full details in an email to Maria and she will 

add it to the next newsletter.   It’s free, however, it must be related to beekeeping or honey.     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

    

2016 Mentors  

Name Contact number  

Phone  assis-

tance only 

please tick 

box 

Areas you are prepared to travel 

to for hive inspections 

Stewart Suesse 0412704167   
Own   Apiary  and  telephone  

assistance 

Maria Glabus 0432683734   Northern end of coast  

Susan Zgraja 43891874   All Areas 

Barry Eslick 43325797 0414769337   All Areas- Warre Specialist 

Brian Sawyer 43822366 0418965630 
NA 26 Feb to 

16 March 2016 

Avoca, Terrigal, Bensville,          

Kincumber, Macmasters, Killcare 

Tony Vanden Hoogen gyro14u@gmail.com   Ourimbah & surrounds 

Ray Isaacs 0433393901   
Davistown, Greenpoint,            

Sarratoga, Kincumber 

Johan deKock 0423399567   Matcham, Holgate, Erina 

Barbara Elkins 0419742388   Long Jetty, Terrigal 

mailto:gyro14u@gmail.com


 

 

http://animals.nationalgeographic.com.au/animals/bugs/honeybee/ 

Check out more great shots of honey bees.   

 

 

 

 

 

 

 



 

Current Resources—CCABA Library  

 

 

 

1 Field Guide to Eucalypts Volume 1 Brooker & Klienig 

2 Honeybee Cemocracy  Thomas D Seeley 

3 Planting Native Trees on Farms Catchment Management Authority 

4 Thorsons Bee Health (2 copies)  Hasnan Walsi 

5 Research Report 1980 - 1995 

Honeybee Research & Development 

council 

6 Bussy Bees a Sparkle Book Glenn Johnstone 

7 Queen Rearing L.E Snelgrove 

8 ABC & XYZ of Bee Culture A.I.Root 

9 Native Bees of Sydney Region Anne Dollin & Partners 

10 Swarming it's control and Prevention L.E Snelgrove 

11 The hive and the honeybee Lorenzo Lorraine Langstroth 

12 Legend of the hive Maria Owsianka 

13 Bee Friendly Mark Leech 

14 Honey and Pollen Flora Alan Clemson 

15 The beekeepers Handbook Roger. A. Morse 

16 The Complete Handbook of Beekeeping Herbert Mace 

17 Better Beekeeping Kim Flottum 

18 Breeding the Honeybee Brother Adam 

19 The Honeybee James. L. Gould 

20 Bees Biology & Management Peter. G. Kevan 

21 

Introduction to Australian Native bees 2nd edi-

tion Dr  Anne Dollin (in folder) 

22 Beecraft 2004 collection of editorials British Beekeeping association 

23 Beecraft 2006 collection of editorials British Beekeeping association 

24 A Wprld without Bees Alison Mc Cullum 

25 Beekeeping in New Zealand B.P. Marris 

26 Honey Business Fred Benecke 

27 Foul Brood Desease of Honey Bees FERA 

28 Managing varroa FERA 



 

Tony Vanden-Hoogen 

29 Five hundred answers to bee questions A.I.Root 

30 Backyard bees Doug Purdie 

31 Bees and Honey Joy Lau 

32 Build your own bee keeing equipment Tony Pisano 

33 Bees and Mankind John B. Free 

34 bee keeping in Victoria D.F. Langridge 

35 Bees I. Khalifman 

36 The immigrant Bees Peter Barrett 

37 Honey in Bees in Australia Tarlton Rayment 

38 Bees and Honey Roger Mott 

39 

Backyard bee keeping in Australia and New 

Zealand C.N. Smithers 

40 The bee Book Peter Warhurst & roger Goebel 

41 Australian Stingless Bees John Klumpp 

42 The Beekeepers Lament Hannah Nordhaus 

43 Honey Flora S.T. Blake and C. Roff 

44 The Buzz about bees Jurgen Tautz 

45 Two million blossoms Kirsten S. Traynor, M.S. 

46 Honey, Nature's golden healer Gloria Havenhand 

47 Curative properties of Honey and bee venom N. Yoirish 

48 Top bar beekeeping Les Crowder & Heather Harrell 

49 Contemporary Queen Rearing Harry H. Laidlaw. Jr 

50 Beekeeing for all Abbe Warre 

51 How to keep bees and sell honey Walter T. Kelly 

52 Beginning in bees NSW Dept Agriculture 

53 Honey Cookbook Peter russell Clarke 

54 Bee Keeping for business & Pleasure R.B. Gulliford 

55 

Bee Keeping for business & Pleasure (with 

tapes) R.B. Gulliford 

56 

Bee Keeping for business & Pleasure (with 

tapes) R.B. Gulliford 

57 The Honey Flow Kylie Tennant 

58 Boxes to bar hives Trevor Weatherhead 

59 The bee friendly beekeeper David Heaf 

60 Bees: Karl Von Frisch 

61 Beekeeping the gentle craft John F. Adams 

62 Guide to bees and honey Ted Hooper 



 

Editor’s Last Word 

 

Mead—an interesting presentation as given by Martin during last month’s meeting.  As I sat there 

listening to the science or art of making mead it reminded me of the history of mead and spices.  

The earliest evidence of an alcoholic beverage made from fruit, rice or honey dates from 7000—

6600 BC according to the information on http://en.wikipedia.   

Any alcohol beverage was in fashion and has remained so for millennium.  A few years back I 

read the book—Spice : The History of Temptation by Jack Turner.  What really stood out besides 

the great historical account of the trade and exploration that centred around spices was how 

alcohol weaved its way in to our society.  It was common practice among the friary of the day in 

medieval Europe to keep bees.  Not just the honey that was produced but the products that 

could be made from the hive.  Yep — Mead.  This is the drink we so often see portrayed in medi-

eval documentaries or movies—Games of Thrones, King Arthur and the Knights of the round ta-

ble, or even Vikings etc.  Water was common but as not popular as a drink.  Water was also often 

contaminated with bacteria and other nasties which led to the spread of disease.  So you could 

say that water was best avoided at the best of times.  So the drink to have was some sort of 

weak alcohol which was perfumed and the taste improved with spices.  The drink was often bit-

ter and not very alcoholic.  It was many, many years after in the region of France that alcohol 

really started to take off in the form of wines.   

In fact, the discovery of Australia may be been influenced by these trade spice routes.  Reading 

the Australian Geographic—Jan / Feb edition 2016, The Dutch East India Company sailed in the 

oceans off the Indonesian Archipelago (some 1400  islands) and held for many years a monopo-

ly on the sailing routes.  Indonesia is home to pepper and other wonderful spices including vanil-

la.  It’s has been shown that  the Dutch East India Company influenced the journey of the mer-

chant ship Sydney Cove, and possibly cause it to be  ship wrecked on Preservation Island in Feb-

ruary 1797,  as it had to make its way down and around the southern coast of Australia, just to 

avoid having to use the rival’s trade routes.  

Travelling in the Gulf  country of Northern Queensland and Northern Territory there is substantial 

evidence to suggest that Europeans came to Australia before Captain James Cook declared 

this land for England.  While in Point Smith—Arnhem Land, we learnt Chinese, Malay and Portu-

guese all claim to have been the first explorers to Australia’s Northern region.  Local Aboriginals 

even traded with the Portuguese, who brought a across a cow.  This species can still be see in 

the region and is only located in remote regions of Northern Territory.   

Now getting back to the mead.  Mead was we learnt from Martin, is an alcoholic drink with the 

base ingredient of honey, that is fermented.  Specific yeast colonies are used to ferment the hon-

ey depending on the level of alcohol to be produced.  We know that several club members are 

artists when producing either their mead or other beverages.  

 

 

 

 



 

Too often alcohol is considered a drug that impairs the functionality of the human brain.  Humans 

are not the only animal to enjoy fermented fruits.  Elephants and monkeys in Africia are often 

seen eating the fallen ripe fruits of the Murula tree.  This tree is indigenous to southern Africa.  The 

local export of the ripen fruit as Amurula - it’s almost like an African Irish Baileys.   

Monkeys on the Caribbean Islands often devour fermented sugar cane (rum industry), birds in 

Vienna feast on fermenting berries.  The Malaysian pen tailed tree shrew (a rat)  thoroughly en-

joys fermented fruit and can knock back as much as the equivalent of  9 beers in one sitting, 

without showing signs.  So the rumour has it.   

Human’s long associate with alcohol for many reasons. Some to enjoy themselves, some to      

forget their problems. I even read that honey bees enjoy the slightly fermented stickies.  Maybe, 

this is the honeybee’s homemade mead! 

It all takes on a whole new meaning and I’ll never use the term- “to make a bee line” again be-

cause based on this evidence, I don’t think that would be very straight! 

 

 

Maria Glabus 

Save the Bee, Save the World.   

CCABA Editor 

 

 

 

                

 

 

 

 

 

 



Amateur Beekeepers’ Association Inc- Central Coast Branch 
 

COMPETITION AT GOSFORD REGIONAL SHOW 

 

30th April 2016 TO  1st MAY 2016 

 
Competition Sections 
 
1. Liquid honey - light 
2. Liquid honey - medium 
3. Liquid honey - dark  Must be exhibited in a 500gm CLEAN, CLEAR, GLASS. 
4. Candied honey  JAR with a WHITE LID 
5. Creamed honey 
6. Comb honey  - a frame of any size in a sealed display case 
7. Bees wax   - must be a block of not less than 500g and not more than 1kg 
8. Candles  - dipped, molded or rolled  
9. Mead   - in a suitable bottle 
10. Bee Products  - creams or polishes with a description of the item/intended use 
11. School Category  - Sections 1 to 10  
 
Conditions of entry 
 
All entries must have been produced since September 2015 
Cost of each entry is $2 
Entries to be handed in NO LATER THAN 20th April 2015 BEFORE the Monthly Meeting 
at Gosford High School Ag House  7pm 
 
Presentation of entries 
 

 Product Sections: 1–5 must appear in a clean, clear, glass 500gm jar with a white lid. 
 Product Section 6: any size frame inc Warre and Top Bar.  No Plastic foundation, no 

sealed brood, no pollen, no dripping honey. Can have a decorative edging up to the 
inside edge of the frame. Presented in a suitable sealed display case. 

 Product Section 8: Candles will be burnt for 1 hour. 
 
Prizes will be given.   
 
1st place will receive $10 and a ribbon.   2nd place will receive $5 and a ribbon. 
 
All contestants and prizes will have their entries displayed at the Gosford Show. 
 
 
Judging Criteria for liquid honey 
 
Flavour  25 points  Density  25 points 
Colour   25 points  Aroma   10 points 
Clearness  10 points  Brightness    5 points 
 
Total   100 points 
 
Please note that the judge’s decision will be final.  

 



  NUPLAS CLUB 
ASSIST PROGRAM

1

2

3

4

5

6

STEP 1
Apply to Nuplas Club 
Assist Program and 
receive your unique 

Club Code.
Club Members will be issued 

with a Club Assist Card.

STEP 2
Club Members 
shop on-line at 

nuplas.com.au
Follow instructions on back of card

for shopping on-line.

STEP 3
Place order with

Nuplas and 
complete payment.

STEP 4
3% of each product cost will 

be added to your Club’s monthly 
tally. At the end of each month, 

a report is issued to your 
Club with the total 

amount raised.

STEP 5
You reap the benefits! 
Your 3% kitty is issued to 

your Club/Association!
There are no costs to your Club/Association. 

How the kitty is spent is completely 

up to your Club.

STEP 6
SPREAD 

THE WORD!
Jump to Step 2 
and shop again!

Get on
     board!

   3%
KICKBACK

NUPLAS PTY LTD - INJECTION MOULDERS
Tel 03 5032 9199  l  Fax 03 5032 9399  l  Email sales@nuplas.com.au

www.nuplas.com.au
Check out our website Buy on-line and pay 

        only $30 delivery!

NUPLAS
Plastic Bee Hives

TM
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Thank you for your membership of the CCABA. 

To assist the CCABA committee in its planning role it would be appreciated if you would 

complete this survey. 

 

1.  How many years have you been a member of the CCABA.   

o New member 

o 1-5 years 

o 6-10 years 

o 10 or more years 

 

2.  If you are a new member please list your expectations of the CCABA.   

 

 

 

 

 

 

 

 

 

 

 

3.  Which of the following best describes your keeping situation:   

 

o Looking to learn more about beekeeping before I start my own beehives 

o I am ready to start my own beehives this year but need my own beehives 

o I have recently started my own beehives 

o I have been beekeeping my own bee hives for several years.   

 

4.  Which of the following best describes how you would overall rate the CCABA? 

o Disappointing 

o Generally successful 

o Successful 

Please turn over for questions 5, 6, and 7. 

 



2 
 

5.  What does the CCABA do that makes you a satisfied club member and would like to 

see more of? 

 

 

 

 

 

 

 

 

6.  What does the CCABA do that may at times make you a dissatisfied club member and 

would like to see less of? 

 

 

 

 

 

 

 

 

7.  General comments/ suggestions 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thank you for taking the time to complete this survey. 
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